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~ Good Things to Eat for Sunday Dinner

Sunday
Dinner Menu
and Tested Recipes

BREAKFAST.
¥resh Berries. Toasted Corn Flakes.
Toasted English Muffins.
Honey. Coffee.
DINNER.
Cream of Watercress Soup.
~ Croutons.
Roast Stuffed Shoulder of Lamb,
Brown Gravy.
Baked Potatoes. Green Peas.
Mint Jelly.

Lettuce with French Dressing.
Chocolate Rize Pudding.
LUNCHEON.

Mexican Rarebit. Baltines.
Brown Bread Bandwiches.
Fruit and Drop Nut Cakes.
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Crab Meat Salad.

Cut in small pleces ome pint of crab
meat and pour three tablaspoonfuls of
¥rench dresging over It Set on lce to
chill; cut one green pepper Into threads,
and shred one very small endive. Wheh
ready to serve mix all together and place
in a tomato cup. Garnish with mayon-
nalse.

" Veal nnd Green Pea Salad.
- Take one-half pound of cold roast veal,
out in tiny dice, and a large cupful of
f cooked fresh peas or canned peas. Pour
over this & French dressing and place n
: the refrigerator untll thoroughly echilled.
‘When ready to serve put it by spoonstul
, into cups of crisp lettuoe leaves and pour
over it a little more Freneh dressing, to
which has been added & little green
chopped mint, & pinch of mustard and &
dash of ocelery mait.
Macaronl and Cheese,

In a saucepan have fully three quarts
of bolling salt water. Into this drop a
balf package of macaronl brokem Into
two-inch pleces, cover untll at a fast
boll, then partly uncover and kesp boll-
Ing hard untll tepder. Draln in a col-
mnder, On & hot platter put alternate
layers of the macaron! and grated cheese,

. prinkling ench layer with melted butter.

through with two forks and serve

at once. This may be changed by sub-

mtituting & nice meat sauce or a atrained
tomato sauce for the butter.

Potatoes in Casen.
 Roast large potatoes; out off m place
‘from the top of each, Iny It aside. Empty
the Insldes carefully by the help of a
small spoon, not tearing the stins, To
this potato, when mashed, add butter,
grated cheese, pepper and salt as suits
your taste, Bind the mixture with a
beaten egg; heat In a saveepan, stirring
1o prevent scorching. Refill the cases,
fit on the top of each, mot in a hot oven
three minutes before sending to table
in & warm napkin.

i Fuerto Rico Salad.

Take the inside leaves of the Romaine
milad and lne salad bowl with them
soveral layers deep, stmulating pineapple
uplkes, .

Then fill the middle of the bowl with
sliced tomntoes, green peppers, onlons
and cudumbers, Cover with a French
dressing, to which a dash of mustard
has been added. When onlons are
omitied, a grated clove of garlic takes
thelr place.

Mushroom Sauee.

Four tablespoanfuls each of butter and
flour. Cook together till frothy, but do
not brown the butter, Add two ecupfuls
of brown stock, salt and pepper to taste,
one-half tablespoonful of lomon juice, and
& can of muphrooms, or the equivalent
in fresh obes. In using the latter, peel,
remove stems, cut the caps in thick
alleos, and piace in mhelted butter. Lot
the mushrooms “drink” the butter; re-
move in filve minutes. Add to sauce.

- Peaches Melba,
I Make & rich vanilla ice cream.  Freess
& fanoy mold, or serve in lttle Indis
¥idual dessert glnsses. For the sauce,
one cupful of granulated sugar, one-
glll of water, and cook mlowly. Add
& glase of raspbercy Jelly and, whan
mixed, & glass of maraschino, When
the sirup boils, put In the peaches, either
or canned, They should be quite
firms and In halves. After five minutes,
Itft the peaches out carefully and pour
sauce over. When cold, put half a peaoch
on each portion of cream and pour the
sirup over,
. Ty Tomato Tream Salad.
S Make & dellcutely flavored tomato
sauce, being chreful not to copk It too
long after spices are added. Strain, and
d lﬁmmhﬂ Into an equal amount of
i iwhipped cream. Pack into a brick mold
and pack in equal parts of ice and salt
several hours, Unmold and serve

-3

EER

£i

if

w one.

-

re pounds of steak, seasoning

taste with salt, cayenne and black pep-
‘erust, water and the yolk of an egs.
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paste, cut in any shape that fancy may
direct, brush it over with the beaten yolk
of an egg. Make & hole in the top of the
crust, and bake in a hot oven for one
hour and a half.
Slieed Pineapples mnd Strawherriea,
Blice fresh, ripe pineapple and cut theh
berries In two. Dust with powdered sugar
a half hour before serving. Thay should
be thoroughly chilled when brought to the
tabile.
A Fish Dish,
White fish 1z deliclous when cooked in
this way. Take one cup of cold, bolled
tish flakeéd up fine, add to it half a cup-
ful of mashed potatoes, half a cupful of
cream,
crumbs, the beaten yolks of two eggs, one-
half of a teaspoonful of salt and one-
eighth of a teaspoonful of pepper. Mix

or balls; beat slightly the whites of two
oggs, then Into cracker crumbs and fry a
light brown.
Tomato Sanece,

One and one-half cupfuls of eanned to-
matoes or fresh bofled, one smalil onilon,
one tablespoonful of butter, one and one-
half tablespoonfuls of flour, one-half tea-
spoonful of sugar, ealt and paprika to
taste, Mince the onlon and cook slowly
with the tomatoes from ten to twenty
minutes. The pulp should be soft. Then
rub through coarge sleve or strainer,
agaln let come to bolling point, rub but-
ter and flour smooth by adding a lttie
of the hot julce, add to tomatoes, season
with sugar, plenty of paprika and salt to
taste, Let boll until thickened, them
serve hot. If the tomatoes are very
watery a little less can be used

Riee and Milk,

Wash a pound of rice, drain It, simmer
in five pints of water till it forms a thick
paste. Btir into it a quart of milk, add
treacle for sugar, with flavoring or, If
preferred. pepper and salt. Boll for a
few minutes and serve hot. Time five
minutes to boll the rice with tha milk.
Bufficient for half a dosen persons.

Egg sur le Plat.
Beat two eggw, yolks and whites sepa-
rataly, uhtil very light, thén gently mix
the yolks Into the whites and spredd
them on a well buttered stoneware baking
dish. Drop five unbroken eggm over the
top, first making little hollows with &
Bpoon, so that the eggs will not run to-
gether. Bprinkle salt, pepper and a little
papriks over the top; then aprinkle
lightly with dry buttered dread orumbs
and place in the oven to bake until the
whites are set, but not too well done.
Berve at once. To make a dainty break-
fast service have the eggs cooked in in-
dividual baking dishes using s spoonful
of beaten egg to each whole egg for one
person.

Chopped Potatoes, 3
Chop coarsely bolled potatoes. Have
ready In a gaucepan a lttls good drip-
ping, well flavored. As It heats puts In
the potatoes and stir until smoking hot
all through.

Exgless Pancaken,
Mix thououghly, in order given, two
oups of cornmeal, one of flour, one-half
teaspoonful of ma!t and one of soda, and
beat light'v with a pint of buttermilk,
Serve hot with molasses.

Urange Trifle,
One tablespoonful of gelatin, one-fourth
cupful of bolling water, one-fourth oupful
cold water, and thres fourths ocupful of
cream  whipped,  one-half teaspoonful
lemon julce, grited rind of one-half
orange will be needed for orange trifle.
Honk gelatin in cold water, add sugar and
frult julces, sirain in chilled bowl, ocool,

half a cupful of grated bread

all well together, then make into cakes

beat until it begins to thicken, fold in

beaten cream and mold,
Potate Croguetis.

To a pint of cold mashed potatoes add
one egg. two tablespoonsful of sweet
milk, one-half teaspoonful of baking pow-
der, pepper and salt. Add flour enough
to make a soft dough than can be hand-
led, form inte cylinder shape, roll into
beatéen egg and then in cracker erumbs
and fry In hot lard as you would dough-
nuts,

Whitefish Fritters,

These require one cup of bolled fish
flaked up fine, add to it half & cupful of
mashed potatoes, half a cupful of cream,
half a cupful of grated bread crumbs, the
beaten yolks of lwo eggs, one-half of
a teaspoonful of sa!t and one-elghth of a
tegspoonful of pspper. Mix all well to-
gether, then make into cakes or balls;
beat slightly the whites of two éggs. then
Into cracker erumbs and fry a light
brown.

Nolpette Bread

This Is made by adding a cupful of
hagelnuts to the dough for whole wheat
bread.

Strawberry lce Cream.

One quart of cream, one and a half
quarty of strawberries, two cupfuls of
sugar, Pour half the cream Into the
double boiler; add half the sugar; when
melted, sel aside to cool. Put the rest
of the sugar over the mashed Dberries,
At the end of an hour, strain into the
ool cream and add the unsweetensd

Stuffed Beefatenk.
Prepare a pound and & half of rump
steak as for boiling and spread over It &
fllling made as follows: One quart of
stale breadcrumbs, one small onlon cut
fine, one teaspoonful of sage, one t{ea-

ful of salt and & half-teaspoonful of
pepper. Holl the gteak, tle with a oord
and place In the pan with one pint of
water. Bake one-half hour, basting fre-
quently.
Cucumber Salad,
Take ohe large or two amall cueumbers,
half teaspoonful of pepper and salt
mixed, one tablespoonful of best French
vinegar, three tablespoonfuls of purs
olive oll; peel and slice the cucumber as
finely as possible, sprinkle the pepper
and salt over it; add vinegar and salt
in the above proportions a moment be-
fora using.
Graham Gems.

Take one pint of sour or buttermilk,
one teaspoonful of sodm; atir well: add
ons-half cupful of sugar, one ocupful of
our, one-half cupful of cornmeal, two
cups of graham flour, one-half cupful of
molasses, one teaspoonful of salt. Bake
from thirty to forty minutes in gem

They may also be baked In bread
pan, but slowly, about one hour at

Carrots a la Franecalse,
prépare and ocook carrots French
on, wash and cut the carrots into
and put them In an enameled
ucepan with three or four ounces of
butter, some salt and pepper; lot them
mmer very gently for five minutes,
then dreflge over them a littlé flour and
add a quarter of a pint of water. Cook
for another five minutes, stirring all the
time, then repoat the flour and water
(the water must be boiling); Continue
this process until the carrots are pulped
Into & creamy mass, Befordé serving
squeese in a little lemon julce. To make
this dish succeasfully It must be stirred
all the time it+s being cooked.
Young carrots may be scraped and

spoonful of melted butter, one teaspoon- |

Quality.

No. 1 Mutton legs, per 1b

Mutton Stew, 10 lbs. ....

Rib Boiling Beef, per 1b.

No. 1 Hams, per Ib. ......
Bacon, per 1b. .......c.u0s

‘Hayden’s Meat Dept.

Money Saving Specials for Saturday.
Lowest Prices consistent with the Best

(Genuine spring lamb, hindquarters .........50¢

(Genuine spring lamb, forequarters .....
No. 1 Mutton chops, per Ib. ..15¢, 12%¢ and 10¢
Mutton Roast, per 1b, ................8¢ and Te¢
Pork Roast, per 1b. ...coovivvinnnnnrn.....8%¢C
Pot Roast, per Ib. ...........12%¢, 10¢ and 8¢

Corn Beef, per 1b. ..cicvovssvesvsscsonsisss DO

Try HAYDEN'S First

.....

v eeer. . 12%e and 10c

oaotuo-.-a----.....%c

ncoou.o---olv.ooooov7c

PP SRR W | ¥\
..20¢, 17%e and 15¢

Big Pork Shoulder

Pig Pork Chops, per 1b, .. 8%;&-
Full Lamb Legs, per Ib. “e

Calumet Sugar Cured Bacon, per
Fresh Eggs, per dozen ....15¢

Douglas 1796,
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cooked In clear stock flavored by an
onion and & bay leaf and seasoned to
taste. When tender they should be
drained, then tossed and slightly browned
in & saucepan among melted butter. A
little sugar la usually sprinkled over
these,

Another method of serving carrots is
to cook them as described sbove, then to
serve them arranged dome-fashlon on a
mound of potatoes (mashed), pouring
over this & good white sauce.

Tomate Soap.

Stew one ‘quart of tomatoes in one
pint of water for twenty minutes; rub
two tablespoonfuls of flour and one of
butter with a teaspoonful of salt and one
of sugar, stir Into the bolling tomato and
cook fifteen minutes; rub through a col-
ander and serve with sippets of bread,
made as follows: Cut stale bread lnto
thin slices, butter ‘and. 'eut into small
dios, place In pan with buttered side
up and brown crisply In the oven.

Potatoea a la Marle,
For this use new potatoes, which should

WASBHINGTON, Juns  2L--"Holed
through today." f
This was the lsconic message relayed
by telephone from Camp Quinton in the
Wasatch mountaine, Utah, and flashed
by wire today to the reclamation service
here. It marked the completion of the
Btrawberry tunnel. one of the largest and
most diffioult places of engineering work
the reclamation servies ever has been
oalled upon to undertaks.

With one exception this under ground
waterway (unnel (s the largest in the

of the men who carried out the work.
The tunnel plerces the solld rock of
one of the highest peaks of the Wasatch
motntaing at a point where those enter-
nal hills are more than 20,000 feet through.
1t will & good-slyed stream, the
Strawberry river, from one drainage basin
to another forty-five miles away. Only
2,000 feel below the snow

mous Btrawberry tunnel, nearly four
miles long, has besen bored through the
Wasstch mountains. Its cross seoction
more than sixty square feet.
It Is walled and buttressed with timber
and lined with cement.
Betore construction could begin, thous-
of square mileg of valley and
rough mountaln country were wurveyed
ani mapped, and tunnel and canal lines
marked out. A telephone line thirty-
eight miles long, extending from Span-
ish Fork to both portals of the tunnel
was construeted and a wagon road from
Diamond SBwitch, the shipping point on
the Denver & Rio Grande rallroad, to
both portals, thirty-two miles long, was
made. Down in the foothilla, a diversion
dam was thrown across Spanish Fork
river and the waters turned into a power
canal three and a half miles long, which
dropped them through hugh pipes on the
big turblpes 100 feet below. Power thus
generated was transmitted electrically to
the tunnel site, where it was used to turn
the diamond drills In the rock, light the
camps and run the heavy machinery. The
surplus has been s0ld to towns in the
valley for municipal and commercial pur-
peses.

The camps are located a mile and a half
above mea level, and during several
months each winter have practioally been
fsclated from the.world, the roads blocked
by masses of snow and |ce. For more
than two years the work has gone on
without ceasing, three shifts of men al-
ternating during the twenty-four hours
of the day and night. Thousands of gal-
ichs of water, polsonous gases and ywell-
ing ground have made the work diffioult
and dangerous. The men fled for their
lives on several ocoasions

In 1910 the work of placing the concrete
lining was begun and since has been car-
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ried on simultaneously with the excave-
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tion of the heading. This required skill.
ful handling of men and material to avold
delay in elther feature of the work. Not-
withstanding the difficulties of the un-

dertaking, It has been carried Lo comple-
tlon without the logs of a slaglo life

Beyond the tunnel, in ithe shadow of
the granite peaks, a great reservolr s
belng built, A retalning dam of rock. re-
ment and steel Is being bullt so Jeep that
a six-story building might ba hidden be-
hind It, Fed by melting snows, the
waters will rise behind this structure,
covering 8,200 acres with 278,000 sore-feet
of water.

The valley to be lrrigated (= especially
intaresting because it is the scene of the
earilest Irrigation by Anglo-8axens m the
west. Settled by Brigoam Young amd bis
followars In 187, after their nsrch
through more than a thousand miles of
unknown territory peapled by savsges, it
Is the oldest example of community farm-
ing by an English-speaking people in the
west. For protection ugainst the Indluns
the farmers lived In little towus through-
out the valley, their houses built closa
together and facing a commen street or
square, thus practically forming forts.
Some of these old community houses are

or fifty mcres in sise, which may account
to some extent for the early success of

CENTRAL MARKET
Kulakovsky Meat Co.

;| than usual

Roast, per 1b..8'4¢

Steer Bteak, per 1b. ....12% ¢
Lamb Shoulder Roast ....§%¢

lho cl-loo..llll!l'lﬂﬂi’laué
§-1b. pail Silver Leat Lard 58¢

A-2141.

be small and parboiled, drained and set
aside. Then melt half an ounce of butter
In & Smucepan, fry In it two chepped
tablespoontuls of onlon and cook for a
fow minutes before sprinkling thickly with
flour and adding half & pint of milk.
Aftsr ten minutes’ cooking rub through
s fine sieve and sprinkle with parsley
or any other seasoning, réturn the sBuce
to the pan and simmer the potatoes In it.
Just before serving add s tablespoonful
of cream.
Ment Loaf.

Have the butcher grind one-haif pound
of pork with one pound of the top of the
round of beef; add to thiz three or four
slices of day-old bread which have been
soaked In-warm milk. Mix well and sea-
scn with salt and nutmeg. A lttle onion
juice may be included if desired. Fashion
into & jout, glased with the white of an
egg and sprinkled with bread crumbs.

until the loaf is set and nicely browned.

Cooked meats may be used for & meat
loaf by adding gravy or stock, or a little
butter and an egg, and In this case it
need not be In the oven so lons.

Strawbherry Smow,

One-quarter of a box of gelatin, whites
of three eggs, one cupful of sugar, a pint
of hot water and the juice of oné large
lemon. Dissolve the gelatin in the water.
then add lemon julce and sugar; mix well
and strain through a cloth into & mixing
bowl to cool. Beat the whites of the eggs
to & stiff froth and as soon as the mixture
begins to thicken stir in the beaten whites
and continue to whip untll it is thick and
snow white all through. It will take a
half hour longer, and the colder the in-
gredients the better your success; either
mould into forms or pile into pyramids
and leave space around it. Keep on ice
till the next day. This pudding will be
sufficlent for two mesls and may be
gerved In a clrclet of fresh strawberries.

Aged Woman Killed
on an M. P. Crossing

While attempting to cross the street
in frant of a Missourl Paciflc switch en-
gine at Thirty-second and Evans street
late Thursday afternoon Mrs. Ella Cas-
tleton, 78 years old, was Iinstantly
killed. She was dragged about fifteen
foet before the engine stopped. Her
skull was crushed and her left arm and
leg badly mangled.

Mrs. Castleton was very deaf and had
poor eyesight. It is thought that she
did not ses or hear the approaching
train.

Ehe llved with her daughter, Mrs. Lis-
tle Leer, at Twenty-eighth and Pratt
strests. She leaves two sons and a hus-
band, Willam Castleton.

When Mrs. Castleton did not return |
home for the evening meal the members
of the family became worried and instl-
tuted a search, which brought them to
the coroner's office, where they ident!-
fied the body. |

Winter Wheat Made
in South Dakota

“The South Dakota winter wheat m'pl
is already made and is far above the |
average yield," says B. C. Jennings,
farmer, near Vermillon, 8. D. “The wheat
has headed fine and will be ready for
harvest in two or three weeks. The yleld
has added to Dakota’s prosperity won-
derfully.

‘“The best prospects in the world are for
corn If the present hot weather keeps up.
We have had plenty of rain througout
the entire state and the ground is retain-
ing & great deal of the molsture. Land
values will be booming this fall if farm-
ers of South Dakota get as good a corn
crop as they have wheat."

HAY CROP IS THE BEST |
IN HISTORY OF THE STATE

C. @& Ammon of Hammond, Burt
county, & stockman, estimates the hay
crop of north central Nebraska as the
best In the history of the state. He says
that grass-fad cattle will be on the mar-

Bake In a moderate aven for one hour or

Young JNeal Roast
Lamb Legs

Plg Pork Roast
Pork Butts ....

26¢c

cans Tomatoes, § for 8¢
15¢ 8n 10c

llcem-l':uluo!:?ldtldlm
n o
Publlc Prld: Flour, -
money can
XXXX l"lnuru,.'.. 20
10 bars B. E. A. or D. C. Soap 950
Beans Bo

¥0.c'¥!tce. POF D v vevunnens b

¥ . S
1 dozen boxes Safety Matches 8o
Jell-O, 2 pkgs. 180
10c soups, 3 for: «..c.cnevavsn

180
25c Snider's Ealad Dn-!nf' or

up ;
Hu{t:l.n jar Olives or Pickles.. 1
Ripe Olives .cccvvvvcvannsnssss 140

BELIVERY
WAGONS
LEAVE AT
10:30A M.
ad 3P. L
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Meat Department
Pig Pork Loins . . . . . 11%¢
Fresh Dressed Young Hens 1272¢

OUR OWN DRESSING.

Steel‘ Pot RM SR EF I AAN SESREEREIRSE & BEas "9“‘ and Sxd
Steer BD"‘]IIS Beﬁf FEEAEBIS IR SRS SABE N EE A TR ""6%¢

S e T S R S

Taresesus Basesucsenais sennsnsns soas NHE

su.‘f Curod Bm. o.-oolu.o_.oon---na_0--.-.-.-..-.-.13“‘
mum’ ll"lllII..-..........I....I".I. '..".I‘14“¢

Grocery Department
19 Ibs. Best Granulated Suger ..

.. 10%¢

et eSsisnmsn mamEEq

Sbkes e LG
850

Best bulk Ralsins, 3 lbs for

..280
Fancy Prunes, 3 lbs, for .... 260
Corn Flakes ........coonenees
10¢ Corn Flakes, 4 for ...... 360

10¢ Carnation or Pet Milk, 2 for 150
bc Carnation or Pet Milk, 7 for 860
Spaghett! or Macaroni, ¢ for 18c
3 1bs. Bulk Starch ...........
be Sardines, 8 for ..........
100 Mustard Sardines, 4 for..mﬂn

Tall Alaska SBalmon ....... [
Rum. Baking Powder ........
Good Coffes, ..... +++. 160 nund 200
Creamery Butter ...... 2bo
2 rolls Oleomargerine ...... .+ 25p

1610 HAR-
NEY ST.

Phones:
Douglas 2147
Douglas 2708
Ind. A-2144
Ind. A-2147

--FOR THE EVENING REFRESHMENT

--FOR THE SUNDAY DINNER

--FOR THE PICNIC

There is nothing quite so de-
licious and appreciative as
PURE, WHOLESOME, PALA T‘:BLE

The kind that is absolutely pure and made
under the most sanitary conditions and in the

most up-to-date plant in the country. Order
& brick this very day from your druggist or
confectioner.

MADE IN ®MAHA BY

FAIRMONT

CREAMERY CO.

OMANA, NES.

Although his attorney, Judge Cooley, tried
seven and elght inches high. Feeders
are coming flne. Plenty of good steers
and other eattls will be coming Into the
yards before the middle of July."

SPRINGVIEW WAITS
FOR NEW RAILROAD

The Nebraska & Northwestérn, & new
rallroad recently Incorporated, has sold
bonds to the amount of 500,000 and is ex-
pected to commence work on its line of
survey from Bassett to Springview this
vear, says C. E. Lear of- Springview,
stopping at the Henshaw.

“The length of the line is about
twenty-five miles through a level coun-
try apd the work of grading should not
cost muoh,” said Lear. "The bridging
of the Niobrara river between Keya
Paha and Rock countles, . however, will
take a good plece of money.

“The country the new line will open
up s the best grass sectlon In the state,
At present there is not & line of railroad
in Keya Paha county, residents of
Springview, the county seat, having to
stage it to Bassett on the Northwestern.”

POPULAR
ALLOVER THE
COUNTRY

The New American Beverage
Has Won Instant Approval

—

When the public gets bold of a drink

Dole’s is simply the pure juice of
choice Sold by druggists
and everywhere.

ket in two or three weeks, a littie earlier

“We bave had splendid Juck In our

country with csttle this year. Rains have |
brought out the grass until now It stands

| many pleassat, eooling drinks, st free.

Spices of Quality
—the finest the é

world grows—
10¢

come to you Q\
at - our

in Tone

‘Q Or we will send
Q 7ou 8 full size pack-
« age~—any kind —on

receipt of 10,
TONE BROS., Des
m«mo.m

WM. J. BOEKHOFF,
Boeall Dealsr.
Phones— {oue; 11s

Ind. A-8119.

. 112 Market St., SBap Francisco.
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